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fat, is new. It is an essential condition of the old clarifying
process that the water should boil without ceasing and be
thoroughly mixed with the fat by means of stirrers worked
by hand or mechanical means, so that the latter substance is
kept in a state of emulsion. When this mixing has continued
for an hour the fire is drawn and the contents of the pan left
at rest. During the slow cooling of the mass the lighter
impurities rise" to the surface and are skimmed off with a very
fine strainer ; the heavier and bulkier impurities, on the other
hand, sink to the bottom along with the water, so that a
mucilaginous layer of dirt and fat is formed between the strata
of fat and water.
The precipitation can, naturally, only be complete pro-
vided the cooling of the. tallow proceeds with extreme slow-
ness. For this reason a very slow fire is kept under the pan,
or the latter is covered up with a lid, cloths, etc., in order to
retard the cooling as much as possible. Generally speaking,
the fat in a pan of medium size will require about twelve
hours to clarify thoroughly. The purified tallow is then
removed by skimming or drawn off, through a tap at the side,
and is placed in the transport packages, or, if a second clari-
fication is desired, transferred to another pan. Very often
common salt, alum, sal ammoniac, etc., are added to the water
used for re-melting, an aqueous liquid of high density being
thus obtained, from which the fat separates more readily than
from ordinary water.
When steam is employed for clarifying it permeates the
tallow, liquefies it and causes it to pass through a strainer of
very fine mesh, which keeps back the impurities.
In addition to these two principal methods, others have
been proposed with the object, partly of purifying, partly of
hardening and bleaching, and also partly of sweetening the
tallow by freeing it from unpleasant adherent smells. To
effect the latter object (the cause of the smell being usually
12